
 

 

 

 

 

 

 

 

 

CHRISTMAS EVE  
    

 

 
 

APPETIZER  
Choice of: 

 
 

SEAFOOD BISQUE 
 

FRENCH ONION SOUP  
 

CLASSIC CAESAR SALAD 
 

ICED SHRIMP COCKTAIL   ($5 additional) 
 

MARYLAND LUMP CRAB CAKE 
Remoulade Sauce and Corn Relish 

FRESH SPRING MIX SALAD   
with Cranberries, Walnuts, Gorgonzola Cheese, 
Tomatoes, Balsamic Vinaigrette  
 

STEAKHOUSE WEDGE  
Bacon Bits & Blue Cheese Dressing 
  

 

ENTRÉE SELECTIONS   
Choice of: 

 

KING CUT PRIME RIB OF BEEF AU JUS      34  
 

FILET MIGNON CHAMPIGNON     36 
Accompanied by a Bordelaise Sauce 

and a Béarnaise Sauce   
 

8 OZ. BRAZILIAN LOBSTER TAIL     35 
Stuffed with Crabmeat,  

Complimented by a Lime Butter Sauce  
 

PAN SEARED ATLANTIC SALMON     32 
Crisp Vegetable Coleslaw, Lentils 

& Ancho Chile Glaze 
 

CHICKEN MILANESE     32   
Breaded Chicken Breast topped with Fresh 

Arugula, Red Onion, Tomatoes &Feta Cheese 

tossed in Olive Oil served with Charred Lemon 

 
SHORE CLUB SHELLFISH PLATTER     35 
with Shrimp, Sea Scallops, Crab Cake,  

Clams Casino, Citrus Butter   
(Add Lobster Tail  $10 additional ) 

 
GRILLED FILET MIGNON & 

 BRAZILIAN LOBSTER TAIL      46.95 
 

 
 

 

 
PLUS 20% GRATUITY AND 7% N.J. SALES TAX 


